
centered heading — FIELD OF THE INVENTION—. 

On page 1, between lines 5 and 6, insert the centered 
heading — DESCRIPTION OF RELATED ART — . 

On page 2 between lines 29 and 30, inse^fthe centered 
heading —SUMMARY OF THE INVENTION—. 

On page 2 between lines 3 3 and 34, insert the centered 
heading —DESCRIPTION OF THE PREFERRED EMBODIMENTS—. 
IN THE CLAIMS; 

On page 22, before Claim 1, de^ "CLAIMS" and ins^t" 
therefore — WHAT IS CLAIMED IS: — . 

Please cancel without prejudice claims 1-17. 

please ad/ new claims 18-42 as follows. 

3_ is\a method for preparing through a preparation process 

<\7 a beverageWing improved foam stability comprising adding 
one or more pectins to the beverage at a stage of the 

4 preparation process of said beverage effective to prevent any 

5 substantial breakdown of said pectins. 

1 "H, /A-method according to claim 18, wherein said pectins 

2 are obtainN^from hops. 

y ! 2 > 0>v A method according to claim 18, wherein said pectins 

^02^ are obtain^from bines and/ or cones o/^^)hop plant. 

1 21. A method according to claim 18, wherein said 

2 beverage is beer. 
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2 beverage is beer. 

A method according to claim 20, wherein said 
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beverage is beer. 



24 \A method according to claim 21, thejpraparation 
process of\said beer Inclua^^^^f^rT^ said 
pectin, beL added during said preparation process fro, 30 
minutes befL the end o f said wort boiling to the end of said 

preparation pVocess. 

25. A meio* according to claim 24, said pectins being 

\ nrPM ration process f romabouta.O_iftinutes 
added during sai& preparation pro 

hefore the end oAsaid wort boiling to the end of said 

preparation process 

26 A method alording to claim 24, said preparation 
process including a br\ght beer filtration step, said pectins 
being added before said\right beer filtration step. 

27 a method according to claim 24, wherein said pectins 
are added as part of a hop Reparation added during a 

a* the end o\ said wort boiling, 
posthopping step at tne enu <j* 

.Aiaim 7 A wherein said pectins 
rj i 28. A method according to ^1 aim 24, 

^ai/e obtained from the hop plant, 



29 . A method 



according to cla\m 21, said pectins being 




added at\ rate of between 0.5 and 3 0 g pectin per hectoliter 
beer . 



1 30. A^sdfethodN according to claim 29, wherein said pectins 

2 are obtained i^om^he hop plant. 



31>v A method according to claim 29, said rate being 
^ J 2 approximate!^^ -10 g pectin per hectoliter beer. 



1 3*3^ A method according to claim 31, wherein said pectins 

2 are obtained from the hop plant* 



33. A \ethod according to claim 26, said pectins being 

2 added at a ratVof betweeih 0.5 and 30 g pectin per hectoliter 

3 beer. 

1 34. A method V^cording to claim 33, wherein said pectins 

2 are obtained frqKf the* hop plant. 



1 35. A method according to claim 30, wherein said pectins 

2 are obtained from bines and/or cones of the hop plant. 



A beverage with a stabilized foam head, said 

2 beverage £eing obtainable through a preparation process 

3 comprising aading one or more pectins to a beverage at a stage 

4 of the preparation process of said beverage effective to 

5 prevent any substantial breakdown of said pectins. 
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1 3 7. A beverage according to claim 36, wherein said 

2 beverage is beer, 

1 A beverage according to claim 37, said beer being 

2 obtained \M:ough a\)reparation process comprising adding one 

3 ' or more pectins to/a beer at a stage of the preparation 

4 process of saicK<peer effective to prevent any substantial 

5 breakdown of/said pectins . 

1^>V^?> 3s(. A beverage according to claim 38, the preparation 

2 process ^e-f said beer including a stage of wort boiling, said 

3 pectins bedng added during said preparation process from 3 0 

4 minutes befVre the end of said wort boiling to the end of said 

5 preparation process, said pectins being obtained from the hop 

6 plant and being added at a rate of between 0.5 and 3 0 g pectin 

7 P^r hectoliter beer. 

1 40. A beverage according to claim 39, said preparation 

2 process including a bright beer filtration step, said pectins 

3 being added before saifl bright beer filtration step. 

1 4%. The use of hop pectins as foam stabilizer for foam 

2' heads of \>everaoes^ 
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42. aV method/ for extracting pectins from hops, wherein 
hop plants ormRts thereof are subjected to an extraction in 
an aqueous stJlutiorkat a temperature of 50-100 °C and a pH of 



